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Rakkaseitofu is made out peanuts， starch and water. we have been studying the facters involved in 
determining the consumption period of Rakkaseitofu and examined means to extend it. 
① Results of Bacterial counting， consumption period for food hygiene was 3days. 
② Rakkaseitofu prepared with high grade sweetpotato starch having a larger particle-size distribution 
showed more soft in there gel texture than it with normal grade Sweetpotato starch having a smaler 
p乳rticle-sizedistribution. During strage period at 6 oC， the retrogradation process and the hardening 
process of Rakkaseitofu prepared with high grade sweetpotato starch were slower than it with normal 
grade sweetpotato starch. 
③ The retrogradation and hardening process of Rakkaseitofu prepared with mixed starch such as 
sweetpotato-tapioka (9:1) were more slowly than it with simple normal grade sweetpotato starch 
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Fig. 4 Changes in the texture of Rakkaseitofus pre-
pared from Sweetpotato， Blends of Tapioka 
starch and Sweetpotato starch during strage at 
60C 
NS， smaller particle-size sweetpotato starch 
NST10， sweetpotato starch: tapioka starch (9:1 w/w) 
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テクスチャーに与える影響を検討した。
中級さつまいもでんぷんのみと，中級さつま







































Table 1. Results of sensory evaluation on Raklくaseitofuby ranking method 
A B 
The proportion of blend (NS) (NST5) 
Sweetpotato starch (g) 65 61.75 
T apioka starch (g) 。 3.25 
Peanuts (g) 75 75 
Water (ml) 600 600 




dance of Kendall (W) 
S=525 
I Ra-Rb I =19 
I Rb-Rc I =4 
Difference of (R) I Rc-Rd I =2 
I Rd-Re Iニ 10
I Ra-Rc I =23 
Panel n = 20 Significam at時 pく0.05
NS， smaller particle-size sweetpotato starch (normal grade); 









I Ra-Rd I =21 
I Ra-Re I =3P 
I Rb-，Rd I =2 
I Rb-Re I =12 
I Rc-Re I =8 














































鹿児島女子短期大学紀要.31. 47 (1996) 
( 2 )村山恵美子，浅野(尾辻)美紀，外西毒鶴子:鹿
児島女子短期大学紀要.34. 55 (1999) 
( 3 )矢次正 :I澱粉科学ハンドブックJ.中村道徳，
鈴木繁男編，朝倉書庖. p .402 (1977) 
(4 )古川秀子:Iおいしさを測るJ.幸書房. p .26 
(1994) 
